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Abstract

Comparative study was performed on noodle characteristics among three domestic wheat varieties (Geurumil,
Eunpamil and Alchanmil) and imported one (ASW: Australian Standard White). For the noodle-related charac-
teristics, crude protein, ash and gluten contents were measured, and rheological properties of dough, flour
color difference, particle size distribution, cooking properties and sensory properties were evaluated. Crude
protein content of Geurumil, Eunpamil and Alchanmil flour were 12.8%, 14.2% and 11.2%, respectively,
whereas that of ASW flours was 9.1%. Ash content was the highest in Geurumil (0.56%). The yield of patent
flour was the highest in Eunpamil (53.4%) among all the varieties. Higher dough stability with farinogram
and maximum viscosity with amylogram were shown in Eunpamil and Alchanmil than those of ASW. The
cutting force of cooked noodle from ASW was the lowest maximum, that was measured by texture analyzer.
Fairly good color and sensory scores were obtained in cooked noodle of Alchanmil. Studies of noodle-related
characteristics indicated that domestic Eunpamil was higher in protein content and flour yield, and Alchanmil
was higher dough stability and color, when compared to those of imported ASW. Alchanmil and ASW had
good scores in sensory evaluation, especially appearance and color.
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Table 1. Proximate Composition and patent flour rate used in noodle making
Wheat Crude protein Crude ash Flour Wet Patent Extration
varieties grain flour grain flour moisture gluten flour rate
(%) (%) (%) (%) (%) (%) rate (%) (%)
Geurumil 13.18 12.78 1.61 0.56 12.3 39 43.0 525
Eunpamil 15.02 14.16 1.58 0.39 13.2 46 53.4 62.8
Alchanmil 13.40 11.15 1.54 0.39 13.0 32 45.5 56.2
ASW 10.57 9.11 1.23 0.39 12.3 27 47.5 57.6
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Table 2. Farinograph, amylagraph, and extensograph data on patent flours

Faringraph Extensograph Amylograph
Wbegt Dough Stabilit Valorimeter Mechanical Resistance Extens Maximum Temperature
vaneties  gdevelopment (mi l)y Value tolerance  to extention -ibility viscosity  at maximum
time (min) " index (BU) (BU) (min) (BU) viscosity ("C)
Geurumil 3.0 2.7 43 140 300 186 730 95
Eunpamil 6.0 17.0 70 40 380 171 1,120 93.0
Alchanmil 3.0 19.0 64 40 585 161 1,180 94.0
ASW 2.0 7.1 50 60 555 124 970 93.0
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Table 3. Measurd forces in tension of dough, dry and cooked noodle by texture analyzer

Dough Dry noodle Cooked noodle Adhesiveness
Wlhefit Maximum Maximum Maximum  Distance of = Maximum Maximum Dough  Cooked
varieties cutting cutting length cutting cutting cutting cutting length noodle
force (g) (mm) force (g) length (mm) force (g) (mm) (® (®
Geurumil 66.4 87.6 391.2 0.70 235 58.8 64.1 163.7
Eunpamil 62.8 68.8 3071 0.73 21.7 53.9 80.2 408.5
Alchanmil 41.5 53.8 240.7 0.69 20.5 719 873 3022
ASW 54.2 78.0 220.0 0.72 17.4 39.0 165.1 2189

Table 4. Hue and value of flour, dry noodle and cooked noodle by Munsell value and average particle size of patent

flours
Wheat Flour Dry noodie Cooked noodle Particle Area
varieties Hue Value Hue Value Hue Value size (um)  (cm’/ml)
Geurumil 3.77Y 9.27 4.02Y 8.08 5.09GY 3.41 60.96 4,656
Eunpamil 3.61Y 9.44 4.80Y 7.81 7.91GY 3.27 7317 3,301
Alchnmil 3.61Y 9.40 3.22Y 8.67 4.30B 3.43 51.17 5,735
ASW 4.41Y 9.42 4.48Y 8.29 8.38B 3.26 49.19 6,154

Y: Yellow, GY: Green yellow, B: Blue.
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Table 5. Properties of cooked noodles for wheat var-

ieties
Wheat Weight Volume Absorbance of
varieties gain (%) gain (%) soup at 675 nm
Geurumil 161 225 0.16
Eunpamil 211 295 0.17
Alchanmil 229 320 0.20
ASW 245 325 0.21
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Fig. 2. Particle size distribution of wheat flours.
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Table 6. Analysis of variance and Duncan's multiple range test for sensory evaluation of cooked noodle for wheat

varieties

Wheat Appearance Color Chewiness Taste A
varieties (1-5) (1-5) (1-5) (1-5) verage
Geurumil 2.8 25° 29° 2.9 2.8
Eunpamil 3.4 3.2 32 3.5 33
Alchanmil 4.6' 4.4 42 43 44

ASW 3.6 471 3.2 3.1° 35

F 6.02%** 13.06%** 5.30%* 6.10%**

**1% significant level.
***0.1% significant level.
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